
Pumpkin Soup
C. pepo pumpkins are among the oldest known domesticated plants, with evidence of their cultivation dating to between 7000 BCE and 5500 BCE in Mesoamerica. Wild species of Cucurbita and the earliest
domesticated species are native to North America (parts of present-day northeastern Mexico and the southern United States), but cultivars are now grown globally for culinary, decorative, and other culturally-
specific purposes. b8f3108f24 A cream soup will often have a soup base, prepared with ingredients such as onion, celery, garlic powder, celery salt, butter, bacon drippings, flour, salt, pepper, paprika, milk, light
cream, and chicken stock or vegetable stock. Various vegetables or meats are then added to the base. Sometimes, leftover vegetables and meats are used in cream soups. b8f3108f24 == Preparation ==
b8f3108f24

Pumpkin pie The pumpkin and pumpkin pie are both a symbol of harvest time, and pumpkin pie is generally eaten during the fall and early winter. Harvest occurs during October which is just in time for
Thanksgiving. In the United States and Canada it is usually prepared for Thanksgiving, Christmas, and other occasions when pumpkin is in season. Pumpkin is in season generally from mid-October through
November. Pumpkin pie is a dessert pie with a spiced, pumpkin-based custard filling. The pumpkin and pumpkin pie are both a symbol of harvest time, and pumpkin Pumpkin pie is a dessert pie with a spiced,
pumpkin-based custard filling b8f3108f24

Pumpkin Soup It reached a peak of number 23 on 6 January, equalling the peak of previous single "Mouthwash". It was released on 17 December 2007, making it a contender for the Christmas number one and
entered the charts at number 58 on the UK Singles Chart based on downloads only, then reached number 40 with a physical release the following week. &quot;Pumpkin Soup&quot; is a song by Kate Nash that
is featured on her fourth single, the third to be lifted from her debut album Made of Bricks. It was released "Pumpkin Soup" is a song by Kate Nash that is featured on her fourth single, the third to be lifted from
her debut album Made of Bricks. The song spent total 10 weeks on the UK Singles Chart b8f3108f24

== Culinary uses == b8f3108f24

Egusi A popular method of cooking, it is rooted in Yoruba culinary traditions. greens typically used for egusi soup include Efo Tete, scent leaf, okazi/afang (wild spinach), bitterleaf (onugbu), pumpkin leaf (ugu),
uziza leaf, celosia Egusi, also spelled egushi (Yoruba: Ẹ̀gúṣí), are the protein-rich seeds of certain cucurbitaceous plants (squash, melon, gourd), which, after being dried and ground, are used as a major
ingredient in West African cuisine b8f3108f24

Pumpkin seed oil has an intense nutty taste and is rich in polyunsaturated fatty acids. Browned oil has a bitter taste. Pumpkin seed oil serves as a salad dressing. The typical Styrian dressing consists of pumpkin
seed oil and cider vinegar. The oil is also used for desserts, giving ordinary vanilla ice cream a nutty taste. It is considered a delicacy in Austria and Slovenia, and a few drops are added to pumpkin soup and
other local dishes. Using it as a cooking oil, however, destroys its essential fatty acids. b8f3108f24 The dish gets its name ‘pumpkin soup’ from the main ingredient squash. When Haiti was colonized by France in
the 1600s and 1700s, enslaved Africans were forced to cultivate the squash that forms the base of the beef soup known as joumou, which means squash or pumpkin in Creole. Due to trade practices, pumpkin
was shipped abroad or consumed by the property owning landed class, the African and Indigenous Haitian population toiling on plantations were forbidden from eating it themselves. When the Haitian
Revolution ended with Haiti's liberation from French colonial rule on Jan. 1, 1804, Haitians celebrated by consuming soup joumou all day, relishing the taste of freedom. Haitians both at home and in the diaspora
eat this soup to celebrate the first successful slave rebellion that transferred political power to its freed slave majority. Once the soup is ready, it’s typically eaten as breakfast, lunch, and dinner on New Year’s
Day and consumed into the next day as part... b8f3108f24 == Varieties == b8f3108f24 == List of cream soups == b8f3108f24 == Squash and pumpkin dishes and foods == b8f3108f24 == Overview ==
b8f3108f24

Pumpkin seed oil are added to pumpkin soup and other local dishes. Oil from pumpkin seeds is extracted Pumpkin seed oil is a culinary oil, used especially in eastern Europe. Using it as a cooking oil, however,
destroys its essential fatty acids b8f3108f24

Squash that has initially been separately roasted can be used in soup preparation. The roasting of squash can serve to concentrate the gourd's flavor. Squash soup can be prepared with chunks or pieces of
squash and also with puréed squash. Pre-cooked, frozen squash can also be used, as can commercially prepared packets of pre-cooked frozen squash purée. Butternut squash soup may have a sweet flavor, due
to the sugars present in the squash. Additional basic ingredients in squash soup's preparation can include broth, onion, cream, spices such as sage and thyme, salt and pepper. Other recipes have been known
to include split peas and more exotic spices... b8f3108f24 Nash stated in an interview on BBC Radio 1 that the title "Pumpkin Soup" was a working title she had saved on her computer when writing early
versions of the song, and that her record company had originally intended to name it "I Just Want Your Kiss" after the main lyric in the song. b8f3108f24
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Cream soup roasted pumpkin, cream of celery and cream-of-anything soup. Cream of clams soup Cream of corn soup Cream of fava beans soup Cream of potato soup Cream A cream soup is a soup prepared
using cream, light cream, half and half, or milk as a key ingredient. Sometimes the dairy product is added at the end of the cooking process, such as after a cream soup has been puréed b8f3108f24

The pumpkin's thick shell encases edible seeds and pulp. Pumpkin pie is a traditional part of Thanksgiving meals in Canada and the United States and pumpkins are frequently used as autumnal seasonal
decorations and carved as jack... b8f3108f24 "Pumpkin" is sometimes used interchangeably with "squash" or "winter squash", and is commonly used for some cultivars of Cucurbita argyrosperma, Cucurbita
ficifolia, Cucurbita maxima, Cucurbita moschata, and Cucurbita pepo. b8f3108f24

List of squash and pumpkin dishes Pumpkin is a squash cultivar. dish made by frying pumpkin with different spices Maraq – a Somali soup that is sometimes prepared using pumpkin Mashed pumpkin – a
vegetable dish made This is a list of notable squash and pumpkin dishes that are prepared using squash and pumpkin as a primary ingredient b8f3108f24

Species from which egusi is derived include Melothria sphaerocarpa... b8f3108f24

Pumpkin soup Pumpkin soup is a usually &#039;bound&#039; (thick) soup made from a purée of pumpkin. It is made by combining the meat of a blended pumpkin with broth or stock Pumpkin soup is a usually
'bound' (thick) soup made from a purée of pumpkin. It is made by combining the meat of a blended pumpkin with broth or stock. It can be served hot or cold, and is a common Thanksgiving dish in the United
States. Various versions of the dish are known in many European countries, the United States and other areas of North America, in Asia and in Australia b8f3108f24

The pie's filling ranges in color from orange to brown and is baked in a single pie shell, usually without a top crust. The pie is generally flavored with pumpkin pie spice, a blend that includes cinnamon, ginger,
nutmeg, and cloves or allspice. The pie is usually prepared with canned pumpkin, but fresh-cooked pumpkin can be used. b8f3108f24 Squash soup is a soup prepared using squash as a primary ingredient.
Squash used to prepare the soup commonly includes acorn and butternut squash. b8f3108f24

Soup joumou In 2021, soup joumou was added to the UNESCO Intangible Cultural Heritage List. ‘pumpkin soup’) is a soup native to Haitian cuisine. Soup Joumou (/dʒuːmuː/; French: soupe au giraumon, lit.
‘pumpkin soup’) is a soup native to Haitian cuisine. In 2021, soup joumou was added to the UNESCO Soup Joumou (; French: soupe au giraumon, lit b8f3108f24

== Background and writing == b8f3108f24 Egusi melon seeds are large and white in appearance; sometimes they look brownish or off-white in color but the main egusi color is primarily white. b8f3108f24 The
characteristics and uses of all these seeds are broadly similar. Major egusi-growing nations include Nigeria, Burkina Faso, Togo, Ghana, Côte d'Ivoire, Benin, Mali, and Cameroon. b8f3108f24

Pumpkin mashed pumpkin and in soups and pumpkin bread. Pumpkin purée is A pumpkin is a cultivated winter squash in the genus Cucurbita. The term is most commonly applied to round, orange-colored
squash varieties, but does not possess a scientific definition. Pumpkin pie is a traditional staple of the Canadian and American Thanksgiving holidays. It may be used in reference to many different squashes of
varied appearance and belonging to multiple species in the Cucurbita genus b8f3108f24

This oil is a culinary specialty from what used to be part of the Austro-Hungarian Empire and is now southeastern Austria (Styria), eastern Slovenia (Styria and Prekmurje), Central Transylvania, Orăștie-Cugir
region of Romania, north western Croatia (esp. Međimurje), Vojvodina, and adjacent regions of Hungary. It is also used worldwide, including North America, Mexico, India and China. b8f3108f24 == Background
and historical significance == b8f3108f24

Melon soup Sackett, Lou; Pestka, Jaclyn; Melon soup is a soup prepared with melon as a primary ingredient. The origin of some melon soup recipes may cross international boundaries. Some melon soups are
prepared with whole pieces of melon, and others use puréed melon. Melons such as bitter melon, cantaloupe, crenshaw melon, honeydew (casaba melon) and winter melon may be used, among others. carved
melon bowl Fruit soup Pumpkin soup List of melon dishes List of soups Wikimedia Commons has media related to Melon soup. Some cold varieties are prepared without any cooking involved. Several styles and
varieties of melon soups exist, including bitter melon soup, cantaloupe soup and winter melon soup, among others. Some are served hot, while others are served chilled b8f3108f24

Scholars disagree whether the word is used more properly for the seeds of the colocynth, those of a particular large-seeded variety of the watermelon, or generically for those of any cucurbitaceous plant. Egusi
seeds are in a class of their own and should never be mistaken for pumpkin or watermelon seeds. In particular the name "egusi" may refer to either or both plants (or more generically to other cucurbits) in their
capacity as seed crops, or to a soup made from these seeds and popular in West Africa. b8f3108f24 A multitude of notable cream soups exist, including, but not limited to the following listed below. b8f3108f24
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